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EDITORIALS 


CANNER SCHOOLS — Even though the Na- 
IN ALL AREAS tional Convention is late 


this year, and perhaps be- 
cause it is, January is coming in for more than its 
usual share of canner meetings. With the exception of 
the Northwest and Canners League of California 
Annual Cutting Bees, which canners in other sections 
are happily emulating, most canners are busy this 
month attending school. Already the courses at Penn- 
sylvania, Michigan and Rutgers have been completed. 
This week Ohio, Iowa-Nebraska and Wisconsin classes 
are in session; next week it will be Purdue and Minne- 
sota and a Double Seamer School at Oregon, and the 
following week the Tri-States at Delaware and New 
York Canners and Freezers at Geneva (see Calen- 
dar). Programs are chock full of interesting and help- 
ful discussions, led by proven experts. We like the way 
soft-spoken, mild-mannered Indiana Secretary Al 
Dreyer puts it “It looks like a whale of a program to 
us and we should be the better for it.” 

Speaking of Indiana, it’s good to hear from Mr. 
Dreyer that the Sales Promotion Committee of that 
Association, headed by sales-minded Ed Dunlap, will 
hold a one-day meeting Monday, February 2 at the 
scene of the Fieldmen’s Conference. The subjects— 
The Future of our Business, Advertising, Merchandis- 
ing and Promotion, Sales to Chains, Marketing Whole- 
saler and Retailer Groups, and the Buyer’s Viewpoint. 
In the afternoon the sales force will hear from the food 
broker, a merchandising specialist, a marketing spe- 
cialist, an association promotion manager, and a prod- 
uct promotion specialist, followed by general discus- 
sion. In the evening, two films, “Salesmen” and ““The 
Miracle of the Can”’. 

Following our report of a similar Tri-State meeting 

in Baltimore last October, Mr. Dunlap advised the 
writer that such a meeting would be held in Indiana. 
Let’s hope others will get the same idea. In Mr. 
reyer’s mild manner of speaking ‘‘We should all be 
he better for it’. Incidentally, all those in sales and 
i1anagement will be interested to know that Mr. 
‘aeger has promised us for our next week’s issue, the 
onvention Program Issue, a follow up on the ‘‘Mouse- 
rap” article, which was so widely read. 


-ANADA’S PROBLEM —In his periodical News 


Letter to members, P. 
ead CATED IN R. Robinson, Secretary- 


Manager of the Canadi- 
1 Food Processors Association, frequently presents 
he problems of the canning industry in Canada in 
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editorial vein. In the current issue he calls attention 
to the influences of foreign competition and points out 
that compared with 1938, Canadian imports of canned 
vegetables for 1951 increased over 400 percent, while 
exports have decreased over 60 percent, at the same 
time Canadian production has increased about 50 per- 
cent. On canned fruits the imports have increased 
over 300 peréent, and the exports have dropped over 
90 percent, while production has about doubled. 


Here are the actual comparative figures in pounds: 
CANNED FRUITS 


Year Production Imports Exports 

64,373,298 23,783,886 33,240,124 

128,786,000 69,960,353 1,355,177 
CANNED VEGETABLES 

287,160,437 3,210,852 49,030,524 

427,853,000 14,348,732 22,607,804 


He points out further that in 1939 Canada exported 
over 25 million pounds of tomato paste, pulp and 
puree, nearly 6 million pounds of tomato juice, 421% 
million pounds of canned tomatoes. In 1952 imports 
of tomato paste are estimated to be close to 4 million 
pounds and the total imports of tomato products for 
the first five months of 1952 are shown at 22.6 million 
pounds. 


“It becomes essential”, says Mr. Robinson “to both grower 
and processor that this situation which sees Canada change 
from a substantial exporter to a heavy importer, be examined. 
Does the fault lie with the processor for not keeping abreast 
of modern processing and marketing methods, or does the fault 
lie in the fact that growers cannot produce sufficient tonnage 
per acre to provide processors with a product at a price that 
will retain this business in Canada.” 


Mr. Robinson continues, “If these imports were coming in 
from countries of low wages and low standards of living, one 
might say that we were the victims of our own prosperity, but 
they are coming in mostly from a country of higher wages . 
One or more of the following cost factors must be out of line 
when compared with those of our foreign competitors: Cost of 
raw products to the factory; Cost of supplies such as cans, car- 
tons and labels; Cost of labour; Cost of transporting goods from 
factory to buyer; Cost of other services. Jf an examination of 
these factors does not bring the difference to light then two 
things remain—either these imports are being dumped into 
Canada below cost, or our methods of production need exam- 
ining.” 


In recent years, and particularly in recent months, 
canners in certain areas of the States have been ask- 
ing the same questions, and in our opinion they are 
extremely healthy questions to ask, particularly where 
“coals are being shipped to Newcastle”. 
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CALENDAR OF EVENTS 


FEBRUARY 2-18, 1953 — DOUBLE 
SEAMER SCHOOL, Oregon State College, 
Corvallis, Ore. 


FEBRUARY 3-5, 1953—INDIANA CAN- 
NERS & FIELDMEN’S CONFERENCE, Purdue 
University, Lafayette, Ind. 


FEBRUARY 4-5, 1953 — MINNESOTA 
CANNERS ASSOCIATION, 6th Annual Can- 
ners & Fieldmen’s Short Course, Curtis 
Hotel, Minneapolis, Minn. 


FEBRUARY 5-14, 1953 — NATIONAL 
KRAUT AND FRANKFURTER WEEK, spon- 
sored by National Kraut Packers Asso- 
ciation. 


FEBRUARY 6, 1953— NEW JERSEY 
CANNERS ASSOCIATION, Annual Meeting, 
Cumberland Hotel, Bridgeton, N. J. 


FEBRUARY 9-10, 1953 — TRI-STATE 
PACKERS ASSOCIATION, Annual Canners 
School, University of Delaware, Newark, 
Del. 


FEBRUARY 9-138, 1953 — FOOD PROC- 
ESSING SCHOOL, Oregon State College, 
Cervallis, Ore. 


FEBRUARY 10-11, 1953—NEW yYoRK 
STATE CANNERS & FREEZERS ASSOCIATION, 
28th Annual Raw Products Conference, 
Jordan Hall, Geneva Experiment Sta- 
tion Geneva, N. Y. 


FEBRUARY 16-18, 1953—cANADIAN 
FOCD PROCESSORS ASSOCIATION, Annual 
Convention, Victoria, B. C., Canada. 


FEBRUARY 17-20, 1953 — NATIONAL 
AMERICAN WHOLESALE GROCERS ASSOCIA- 
TION, Annual Convention, Morrison Hotel, 
Chicago, Ill. 


FEBRUARY 18-25, 1953 — NATIONAL 
CANNED SALMON WEEK. 


FEBRUARY 19-20, 1953—NATIONAL 
PICKLE PACKERS ASSOCIATION, Winter 
Meeting, Sheraton Hotel, Chicago, III. 

FEBRUARY 21, 1953—NATIONAL FOOD 


BROKERS ASSOCIATION, Annual Meeting, 
Chicago, Ill. 


FEBRUARY 21-28, 1953—NATIONAL 
CANNERS ASSOCIATION, Annual Meeting, 
Conrad Hilton Hotel, Chicago, Ill. 


FEBRUARY 21-25, 1953—cANNING 
MACHINERY & SUPPLIES ASSOCIATION, An- 
nual Exhibit, Conrad Hilton Hotel, 
Chicago, 


FEBRUARY 22, 1953—cANNING MA- 
CHINERY & SUPPLIES ASSOCIATION, Annual 
Meeting, Chicago, III. 


MARCH 1-4, 1953 NATIONAL ASso- 
CIATION OF FROZEN FOOD PACKERS, Annual 
Convention, Conrad Hilton Hotel, Chi- 
cago, Ill. 


MARCH 5-6, 1953—ozARK CANNERS 
ASSOCIATION, 45th Annual Convention, 
Colonial Hotel, Springfield, Mo. 


MARCH 6-7, 1953—virGINIA CANNERS 
ASSOCIATION, 45th Annual Convention, 
Hotel Roanoke, Roanoke, Va. 


MARCH 7, 1953—IOWA-NEBRASKA CAN- 
NERS ASSOCIATION, Annual Spring Meet- 
ing, Hotel Tall Corn, Marshalltown, 
Iowa. 


MARCH 9-138, 1953 — TRI-STATE PACK- 
ERS ASSOCIATION, 2nd Annual Statistical 
Quality Control School, University of 
Maryland, College Park, Md. 


MARCH 13-14, 1953 — UTAH CANNERS 
ASSOCIATION, 41st Annual Convention, 
Hotel Utah, Salt Lake City, Utah. 


MARCH 16, 1953 — TENNESSEE - KEN- 
TUCKY CANNERS ASSOCIATION, Annual 
Meeting, Noel Hotel, Nashville, Tenn. 


MARCH 17-18, 1953—-NORTHWEST CAN- 
NERS ASSOCIATION, Annual Meeting, Chi- 
nook Hotel, Yakima, Wash. 


MARCH 19-20, 1953—TRI-STATE PACK- 
ERS ASSOCIATION, Spring Meeting, Lord 
Baltimore Hotel, Baltimore, Md. 


MARCH 238-24, 1953 — VIRGINIA CAN- 
NERS SCHOOL, Hotel Richmond, Rich- 
mond, Va. 


MARCH 23-24, 19583—-cANNERS LEAGUE 
OF CALIFORNIA, Annual Directors Confer- 
ence, Santa Barbara, Biltmore Hotel, 
Santa Barbara, Calif. 


MARCH 24-25, 1953—-wIScONSIN CAN- 
NERS SAFETY & CANNING TECHNOLOGY 
CONFERENCE, Loraine Hotel and Babcock 
Hall, Madison, Wis. 


MARCH 29-APRIL 1, 1953 — UNITED 
STATES WHOLESALE GROCERS ASSOCIATION, 
Annual Convention and Grocery Distri- 
bution Exhibition, Shoreham Hotel, 
Washington, D. C. 


APRIL 16, 1953 — INDIANA CANNERS 
ASSOCIATION, Spring Meeting, Claypool 
Hotel, Indianapolis, Ind. 


MAY 14-23, 1953— NATIONAL PICKLE 
WEEK, sponsored by National Pickle 
Packers Association. 


NOVEMBER 19-20, 1953 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Springs Hotel, French Lick, 
Ind. : 


DECEMBER 3-4, 1953— (TENTATIVE) 
TRI-STATE PACKERS ASSOCIATION, Annual 
Convention, location to be announced 
later. 


DECEMBER 10-11, 1953—NEW YoRK 
STATE CANNERS & FREEZERS ASSOCIATION, 
68th Annual Convention. 


$$$ $ $ 


“A man’s judgment is no better than 
his information.” Keep key employees 
posted through “The Canning Trade” 
each week. Five or more subscriptions, 
one order, same expiration date to one 
company, separately addressed, $3.00 each. 


Saves 25%. Order now. 


20 S. Gay Street, Baltimore 2, Md. 
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CHICAGO CONVENTION 
CALENDAR 


(Subject to Revision and Addition) 


Tuesday, February 17 to 
Wednesday, February 25, 1953 


All Meetings of NCA at the Conrad Hilton; 
CMSA Exhibit also at Conrad Hilton; Brokers at 
Palmer House (Grand Ballroom) ; Pickle Packers 
at Sheraton; NAWGA Meetings at Morrison. 
Tuesday, February 17 to Friday, February 20— 

NAWGA Meetings. 

Wednesday, February 18—-NCA Committee Meet- 
ings: 9:30 A.M. Scientific Research; 9:30 A.M. 
Home Economics ; 3:00 P.M. Labeling. 

Thursday, February 19--9:00 A.M. Canning In- 
dustry Research; 10:00 A.M. Directors National 
Red Cherry Institute, Morrison; 10:00 A.M. 
Budget; 12:30 P.M. Administrative Council ; 
2:00 P.M. Convention Committee; All Day— 
National Pickle Packers. 

Friday, February 20—8:00 A.M. Cherry Pie Bak- 
ing Contest, Morrison; 9:30 A.M., 12:30 P.M. 
and 2:00 P.M. Board of Directors; 12 M CMSA 
Board Luncheon, Blackstone; 2:00 P.M. NCA- 
CMSA, Ist General Prod. & Management Ses- 
sion; 7:00 P.M. Resolutions Committee; All 
Day—-National Pickle Packers; 5.00 P.M. Forty- 
Niners Meeting, Conrad Hilton. 

Saturday, February 21— 9:00 A.M. Nominating 
Committee; 9:30 A.M. NFBA Gen. Business 


Meeting; 10:00 A.M. NCA Gen. Session; 10:30 5 Ce 
A.M. to 5:30 P.M. CMSA Exhibit; 12:30 P.M. a a 
Claims Committee ; 2:00 P.M. High Temp.-Short m bi 


Time Processing Methods & Equip. Conference 
(Continuous Agitating Retorts, Aseptic Can- 
ning, End-Over-End Agitation) ; 2:00 P.M. Raw 
Products Procurement & Management (Panel on 
Collective Bargaining by Growers); 2:00 P.M. 
PAPPEMI (Mchy. Priority Group), Conra¢é 
Hilton. 

Sunday, February 22--9:30 A.M. Legislative Com 
mittee; 9:30 A.M. Statistics Committee; 10:00 
A.M. Quality Protection & Food Regulatio;: 
Conference (Race Between Pests & Pesticides) 
10:00 A.M. CMSA Meeting; 1:00 to 5:30 P.M > is 
CMSA Exhibit; 2:00 P.M. Raw Products Tech- pa 
nical Advisory Committee; 2:00 P.M. Quality 4 
Protection & Food Regulation Conference (De- : 
velopments in Administration of Federal Food, 

Drug & Cosmetic Act), (Tomato Products Sani- 
tation) ; 4:00 P.M. Fishery Products Committee. 


Monday, February 23—9:00 A.M. Associated Inde- i 
pendent Canners, Conrad Hilton; 9:30 A.M. ti 
Field Management Problems Conference; 10.00 . p 
A.M. Production Problems & Special Products U 
Conference (Performance of Electrolytic Tin : 1 
Plate, Dietetic Canned Foods, Water Utilization, ¥ 
Sterilization by Atomic Radiation); 10:30 to . 5S 
5:30 P.M. CMSA Exhibit; 2:00 P.M. Improving s 


Efficiency of Production & Distribution (Opera- 
tions Analysis, Financial Control, How Canners ; 
Can Improve Distribution Efficiency) ; 2:30 P.M. s 
National Kraut Packers Association, Conrad Bd 
Hilton. a 

Tuesday, February 24—9:30 A.M. Catsup Stand- : 
ards Meeting; 10:00 A.M. NCA Conference Mili- 3 
tary Procurement; 10:30 A.M. to 5:30 P.M. , 
CMSA Exhibit; 12:15 P.M. Luncheon Meeting  € 
National Meat Canners, Blackstone; 2:00 P.M. 
Fishery Products Conference. 

Wednesday, February 25—10:30 A.M. to 3:00 P.M. 
CMSA Exhibit. 


SOCIAL EVENTS 


Wednesday, February 18—7:00 P.M. Conrad Hil- 
ton, Dinner NCA Labeling Committee. 5 

Friday, February 20—4:30 P.M. Sheraton, Cock- : 
tail Party, National Pickle Packers; 6:00 P.M. 4 
Conrad Hilton, Cocktail Party, The Forty Nin- 4 
ers; 6:00 P.M. Conrad Hilton, Dinner Meeting, ‘4 
NCA Raw Products & Technical Advisory Com- a 
mittees ; 7:30 P.M. Blackstone, Past Presidents 
Dinner, CMSA; 8:00 P.M. Conrad Hilton, ; 
Smoker, NCA Research Advisory Council. 

Saturday, February 21—5:00 P.M. LaSalle, Meet- » 
ing of Hamilton QM Club; 6:00 P.M. Conrad % 
Hilton, Old Guard Dinner. j 

Sunday, February 22—6:30 P.M. Conrad Hilton, 
Dinner NCA Fishery Products Committee ; 
6:30 P.M. Conrad Hilton, State Secretaries Din- 
ner; 8:00 P.M. Conrad Hilton, NCA Raw Prod- 
ucts Smoker. 

Monday, February 23—7:00 P.M. Morrison, Young 
Guard Banquet. 

Tuesday, February 24—7:00 P.M. Sheraton, An- 

nual Dinner Dance CMSA. 
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AGRICULTURE 


Foliar Application of Plant Nutrients 


to Vegetable Crops 


By J. B. HESTER 
Field Supervisor 
Campbell Soup Company 


Literature indicates that a number of 
workers have been devoting time to in- 
vestigating the utilization of nutrients 
through the leaves of plants. For a num- 
ber of years it has been known that 
such deficiencies as iron and manganese 
can be corrected through foliage applica- 
tion of these respective elements. Re- 
cently, with new compounds like urea, 
ammonium nitrate, and others, it has 
been experienced that they are rather 
effective in supplying a readily available 
source of nitrogen for the plants. This 
is particularly true where plants are 
often sprayed or where plants have a 


- low nitrogen consumption capacity. 


The contents of this paper may be 
readily applied to farming on a scientific 
The object of this presentation 
is to explain the experiences that the 


' authors have had with foliar sprays. 


VARIABILITY OF TOLERANCE 
OF PLANTS 


It has been found that tomatoes will 
tolerate only between four and _ five 
pounds of urea per 100 gallons of water 
used as a spray material at the rate of 
150 gallons per acre. The recommended 
spray program consists of five to seven 
sprays of insecticides and fungicides per 
crop. This spray material is likewise 
applied at the rate of 150 gallins per 
acre. It, therefore, becomes obvious that 
a moderate amount of nitrogen can be 


' applied as urea spray at the time of the 


regular spray program. It has been the 
experience of the authors that urea is 
‘ompatible with the fungicides and in- 
ecticides ordinarily applied. 


fen sprays of urea at weekly inter- 

v's, with 1500 pounds of an 0-10-10 fer- 

vey mixture as compared with 1500 

sounds of a 5-10-10 produced a compara- 

yield. This work has been continued 

' a two-year period and may not be 

‘lusive over a long program. The 

er program seems to be with a 3-12- 

ertilizer mixture and the nitrogen 
spray supplement. 

carrot production, however, the 

lon is considerably different. Up 

' pounds of urea per 100 gallons of 

ey have been used effectively on car- 

The suggested rate however, is 

‘nat 20 pounds in 100 gallons be used. 


" & paper delivered at the 7th Annual Field- 
Conference, State College, Pa., January 7-9, 
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With a three or four spray program to 
control diseasés and insects, it is obvious 
that a considerable portion of the nitro- 
gen used by carrots can be applied in 
this form. 


The original experiments with carrots 
were designed to supply all of the nitro- 
gen from urea spray in which case a ton 
of 0-10-10 fertilizer was applied broad- 
cast previous to planting. Later, experi- 
ments indicated that it was more desir- 
able to apply part of the nitrogen as 
commercial fertilizer using a 3-10-10 or 
a similar grade such as 3-12-12 and sup- 
plementing with the urea spray. 

So far there has not been observed any 
incompatibility of the urea spray with 
the insecticides and fungicides normally 
used with these two crops. 


UREA AND 
AMMONIUM NITRATE MIXTURE 


Experimentation was started with the 
use of urea and ammonium nitrate com- 
bination sprays. It was found that more 
nitrogen could be applied using this com- 
bination without injury than by using 
urea alone. In fact, the application of 
nitrogen in the form of spray could be 
doubled in almost all cases using the 
combination. It was found, however, 
that ammonium nitrate could not be used 
with arsenicals unless lime was included 
in the mixture. It is the practice of a 
number of growers, particularly in 
southern New Jersey, to use calcium 
arsenate at the recommended rates of 
four to six pounds per 100 gallons of 
water without lime. Under these cir- 
cumstances it appeared that ammonium 
nitrate increased the solubility of the 
arsenate to such an extent as to cause 
arsenic toxicity. It develops that where 
the urea and ammonium nitrate are to 
be used with the regular spray program, 
it is undesirable to use ammonium ni- 
trate in the mixture. On the other hand, 
where nitrogen is being applied without 
an insecticide or fungicide, it is desirable 
to use the mixture of urea and ammon- 
ium nitrate to get the maximum amount 
of nitrogen on without injury. 


TOMATO PLANT PRODUCTION 


In tomato plant production it has been 
found that where nitrogen was the only 
limiting factor, the spray program was 
beneficial in growing the plants to a 
shipping size. However, where potash 
or phosphorus was a limiting factor, the 


use of nitrogen spray actually accentu- 
ated the other deficiencies or did no good 
at all. 


COMPLETE N-P-K SPRAYS 


It has been reported in the literature 
that considerable plant nutrients (N, P, 
K, and particularly Mg) are absorbed 
through the leaves and actually the 
stems of the plants. There is no ques- 
tion about this being true. It has been 
observed by the authors that nitrogen 
and potassium also leach from the leaves 
of the tomato plant during excessive 
rainfall. So. it is not a one way phe- 
nomenon. 


Investigations were initiated to ascer- 
tain if tomato plants grown on soils 
poorly supplied with nutrients and show- 
ing both phosphorus and nitrogen defici- 
encies could absorb’ plant nutrients 
through the leaves. Using a_ Tifton 
sandy loam with an acid soil reaction 
and a depleted phosphorus and potash 
condition, tomato plants grown without 
fertilizer in the row were sprayed with 
complete mixtures (specially prepared 
7-7-14 mixture, 10-52-17, and 13-26-13) 
as well as urea alone. The plants ab- 
sorbed the plant nutrients but sacrificed 
it to the soil. It is obvious that there is 
a competition between the soil and the 
plants for certain plant nutrients, par- 
ticularly phosphates. 


The soil must be supplied with phos- 
phatic materials in order for the plant 
to be able to utilize the nitrogen and 
potash in the form of spray material. 
Perhaps much of the literature on the 
subject of the ready absorption of the 
nutrients, particularly phosphate is based 
on sand culture work where there is no 
competition between the plant and soil. 
In conclusion it can be safely stated that 
nitrogen sprays can be effectively util- 
ized as a supplemental method of fer- 
tilization. 


DUPONT AWARDS 
CHEMISTRY FELLOWSHIPS 


A new program intended priraarily to 
assist and advance the teaching of chem- 
istry in American colleges and univers- 
ities, will be begun by the DuPont Com- 
pany next fall, according to a company 
announcement. Under the program 32 
institutions will receive new fellowships 
or grants for the 1953-54 academic year. 

Grants of $2500 each have _ been 
awarded to chemistry departments of 19 
colleges to assist them in maintaining 
and improving their performance jin 
teaching chemistry to undergraduates. 
Post graduate teaching fellowships of 
$2400 for unmarried fellows, and $3000 
for married fellows, plus an award of 
$500 to the university, and payment of 
tuition and fees, have been offered to 
chemistry departments of 13 universities 
for award to outstanding graduate stu- 
dents with teaching experience. The new 
grants bring DuPont’s contribution total 
to education for the academic year of 
1953-54 to $600,000. 
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Canners League Holds 
Record Sample Cutting 


By “BERKELEY” 


The annual fruit and vegetable sam- 
ple cuttings of the Canners League of 
California, held in the Fairmont Hotel, 
San Francisco, January 22 and 23, broke 
all former records in the number of 
samples shown and inspected, as well as 
in attendance. This year the cuttings 
were dedicated to the memory of Nicolas 
Appert, the “Father of Canning”, this 
being the 200th anniversary year of his 
birth, with the accomplishments of this 
pioneer gone into in detail at the indus- 
try luncheon gathering that brought the 
annual affair to a close. 

The cuttings and judgings went off 
very smoothly, due to the experience of 
thirty years and to the feeling of indi- 
vidual canners that this is a most impor- 
tant feature in the improvement of their 
products. There are now 49 canning 
firms making up the membership of the 
League, with some of these concerns, 
of course, operating a number of plants. 

The Steering Committee if the 1953 
event was made up of E. L. Mitchell, 
Richmond-Chase Co., chairman; Charles 
White, Pratt-Low Preserving Co.; Robert 
Quirk, Barron-Gray Packing Co., and 
David Childs, Libby, McNeill & Libby. 
In all, there are 18 judging committees, 
these ranging in size from three to six 
members, making a total of 63. 


JUDGING COMMITTEE CHAIRMEN 


The chairmen of the judging commit- 
tees, and the products they inspected, 
were: E. E. Basye, Libby, McNeill & 
Libby, apricot halves; Lloyd Hilsz, 
United States Products Corp., Ltd., whole 
apricots; L. E. Vaughn, Jr., Escalon 
Packers, Inc., halves cling peaches; J. N. 
Whitmore, Libby, McNeill & Libby, sliced 
cling peaches; Miss Archie Noroian, 
George Noroian Co., free peaches; Henry 
Ball, Jr., pears; Vincent Barnes, Barron- 
Gray Packing Co., fruits-for-salad; H. J. 
Wilder, Schuck] & Co., Inc., fruit cock- 
tail; Harvey Lancaster, U. S. Products 
Corp., Ltd., cherries; Phillip Perrelli, 
Filice & Perrelli Canning Co., Ince., 
Plums; Richard Toms, Thornton Can- 
ning Co., white asparagus; J. R. Stoner, 
Libby, McNeill & Libby, all-green aspar- 
agus; C. E. Wilburn, Turlock Coopera- 
tive Growers, spinach; Eugene J. Guerra, 
Sun Garden Packing Co., tomatoes; 
Francis Faris, Santa Clara Packing Co., 
tomato juice; J. W. Holetz, Turlock Co- 
operative Growers, tomato juice, and, 
C. L. Stebbins, California Packing Corp., 
string beans. 


EXPERIMENTAL PACKS SHOW 
PROMISE 
The opening day was given over to 
fruits. During the morning hours there 
was a showing of experimental packs of 


new varieties of cling peaches by Prof. 
L. D. Davis and Sherman Leonard, of 
the University of California, while in 
the afternoon there was a display of 
experimental pack of grapes by Prof. 
A. J. Winkler, also of the University of 
California. These new varieties came 
in for much attention, with some of them 
so attractive that they may become im- 
portant in the not distant future. 

Many of those who made a painstaking 
inspection of the canned fruits on dis- 
play expressed the opinion that the show- 
ing was one of the very best made to 
date. The 1952 growing season was al- 
most a perfect one, with ample water for 
irrigation, following a series of dry 
years, an absence of unduly high temper- 
atures, and no rains during the harvest- 
ing period. Fitting in perfectly, with 
the showing of fruits in the great Gold 
Ballroom, was a continuous showing of 
the color film, “Friend of the Cupboard”, 
produced by the Cling Peach Advisory 
Board and illustrating the history and 
use of California cling peaches. 


VEGETABLES 


The morning of January 23 was given 
over to the display of judging of vege- 
tables. There was also a display of 
experimental pack of tomatoes by G. C. 
Hanna, University of California, at 
Davis, this illustrating progress in im- 
proving types of tomatoes. The showing 
of tomato paste was an especially large 
one, with some firms packing this for the 
first time in 1952. A display of Italian 
type tomatoes came in for considerable 
attention. 

The evening of opening day was given 
over to a reception by suppliers. A total 
of 56 firms participated in this delight- 
ful affair, which included refreshments 
and entertainment. The Supplier Host 
Committees had 55 members, with Har- 
old Nachtrieb acting as general chair- 
man, A. L. Acosta as, secretary and Wil- 
liam E. A. Best as treasurer. 


TRIBUTE TO APPERT 


The two-day meeting reached its cli- 
max on the closing day with a Business 
Luncheon in the Venetian Room.  Fol- 
lowing an invocation by John Hayes 
Creighton, D.D., which stressed the 
divine gift of food to men, Don B. Wood, 
president of the Canners League, paid 
tribute to Nicolas Appert, suggesting 
that there could be no more appropriate 
a time for this than the occasion of the 
annual sample cuttings. These, he said, 
focus attention on the scientific and tech- 
nological growth of the great canning 
industry in California more than any 
other event, a basis established by 
Appert’s great discovery that food could 


THE CANNING TRADE 


be preserved by heat in sealed airtight 
containers. 

President Wood then introduced Yves 
Roubaud, Deputy French Consul of San 
Francisco, who said that there could be 
no greater, nor more appropriate recog- 
nition than this dedication, to the 
memory of Nicolas Appert. There were 
more than 1400 samples of the more than 
91 million cases of fruits and vegetables 
canned last year in California. ‘This 
idea”’, he said, “ is worthy of the inspira- 
tion of the people of antiquity who, when 
honoring their illustrous men, emptied at 
the foot of their statues horns of plenty 


overflowing with the produce of their © 
Nothing is more © 
striking, as well as touching, than to see — 
the incomparable wealth of this land on © 
which Providence has bestowed so many | 
favors, spread in homage to the very © 
humble inventor, whose life was only © 


fields and orchards. 


trial and privation.”. 

The Deputy Consul went on to say that 
he was a prisoner of war for five years, 
but rarely suffered from hunger, thanks 
to the canned provisions received from 
groups organized to thus help prisoners, 


with most of the food parcels coming © 
from the United States and Canada. It 


is good, he said, that men have learned 
to enclose in a metal casing and to send 
afar, not what will bring death, but what 
will sustain life. 


APPERT PRINCIPLES 
GOOD FOR MANY YEARS 


The address of the day was made by 
E. J. Cameron, Director, Washington 
Laboratory, National Canners Associa- 
tion, his subject being ““Appert—And the 
Science of Canning”. He outlined in 
detail the work of this humble man, the 
book he published and something about 
the first canning plant he established in 
1804. 


We are still using the basic principles 


established by Appert, said Dr. Cameron, ~ 
but are using them scientifically. In the © 


past 30 years or more there have been 


great advances in the knowledge of how © 
heat may be applied to greatest advan- © 
tage and the fruits of that knowledge — 
are evident in the new methods being © 
used to accomplish high temperature- — 


short time sterilization. 


The speaker went on to say that in ~ 
recent years scientists and canning tech- 


nologists have been showing a growing 
dissatisfaction with continued reliance on 
the principle of heat as a basis for can- 
ning. Supersonics have had an inning 
in their thoughts, along with antibiotics, 


and more recently there has been interest — 


in ionizing radiations. But he suggested 
that the Appert principle of preservation 
by heat sterilization may be used for 
many years to come. 


Following the general meeting, Can- | 


ners League members went into a closed 
session for a discussion of results of 
the cutting and judging. Reports on 


each item were made by judging commit- a 


tee chairmen, with a summary by Dr. 


J. R. Esty, Director, Western Research a 


Laboratories. 
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SEXTON BUYS 
COLUMBIA CONSERVE 


John Sexton & Company, wholesale 
grocers of Chicago, recently purchased 
the Columbia Conserve Company of In- 
dianapolis. The transaction, in process 
for a number of months, has just re- 
cently been announced. The complete 
changeover will become effective May 1. 

The Columbia Conserve Company was 
organized 50 years ago by William P. 
Hapgood. The firm packs 23 different 
kinds of condensed, and 14 ready to serve 
soups; also catsup, brown gravy with 
sliced beef, chili con carne, boned chicken, 
chicken broth, and other items. The local 


NEWS AND PERSONALS 


SOLINSKY ELECTED PRESIDENT 
OF NATIONAL CAN 
CORPORATION 


Robert S. Solinsky has been elected 
President and a Director of National 
Can Corporation, the Company’s Board 
of Directors announced January 26. He 
succeeds C. L. Thompson, who will con- 
tinue as Chairman of the Board. 

Mr. Solinsky, who has been in the can 


DRYNAN HEADS 
CANADIAN CANNERS 


William Innes Drynan has been elected 
President of Canadian Canners, Ltd., 
Almer Products, Hamilton, Ontario, Can- 
ada, succeeding D. R. McCahill, who re- 
tires as President, General Manager and 
Director February 1, according to the 
company’s retirement pension plan. G. G. 
Lister has been elected Vice-President 
and R. W. Reynolds Vice-President in 
Charge of Finance. 


AYER GETS SEABROOK ACCOUNT 


Seabrook Farms Co. one of the largest 


plant will continue to operate on these 


it | items, but the management will add addi- growers and packers of quick-frozen 
S, vegetables and fruits in the world, has 
be handled from the Indianapolis plant fl F 
m as a distribution point. This new addi- ing »P 

plant for Sexton, there being one in Chi- one 
cago and another in Detroit. The name prog 


of customer and trade advertising, and 


of Columbia Conserve will be changed to ; 
sales promotion. 


John Sexton & Company. Except for a 
new Manager, Mr. Marten, it is expected 
that present personnel will continue with 
the new organization. . Sexton maintains 
wholesale houses in Chicago, Detroit, 
Pittsburgh, Philadelphia, Boston, Atlanta 
and San Francisco. : 


OCONOMOWOC 
AT THE CONVENTION 


Oconomowoe Canning Company of 
Wisconsin, producers of the well known 
“Tennie-Weenie”, ‘Land-O-Lakes” and 
other quality brands of peas and corn, 
will make their headquarters at the Con- 
rad Hilton Hotel from Wednesday, Feb- 
ruary 18 through Thursday, February 
26. Headquarters of the firm will be in 
room 2419 with President Leo Weix in 
oom 2418, and General Sales Manager 
Joe B. Weix in Room 2420. 


1IOWA-NEBRASKA 
SPRING MEETING 


e Annual Spring Meeting of the 


lo\a-Nebraska Canners Association will 
be hold at the Hotel Tall Corn, Marshall- 
tow Towa, Saturday, March 7, accord- 
inc to an announcement by Roy Chard, 
Sec ctary, 


HEADS MILLER SALES 


Koy E. Ingalls has been appointed 

» Manager of the S. J. Miller Pack- 
Grand Junction, Colorado 
‘acncrs of fruits and vegetables. Mr. 
In “lls, who will handle all sales of the 
fitin’s canned fruits and tomato products, 
Will have his office in Denver. 


so 
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ROBERT SOLINSKY—Elected President 
and Director of National Can Corporation 


manufacturing industry for more than 
40 years, will be Chief Executive Officer 
of National Can. Before joining the 
Company, Mr. Solinsky was President of 
Cans, Inc., of Chicago, which was ac- 
quired by National Can on December 30, 
1952. 

Before leaving to form Cans, Ine., in 
1939, Mr. Solinsky was Assistant Vice 
President of National Can for three 
years. Prior to that he was associated 
with Continental Can Co., Inc., for 25 
years in various positions, including that 
of Western District Sales Manager. Dur- 
ing World War II he served with the 
War Production Board. He is a former 
President of the Can Manufacturers In- 
stitute and is currently a member of the 
association’s Board and Executive Com- 
mittee, 


WESTPHALS CELEBRATE 
GOLDEN WEDDING 


Mr. and Mrs. Frank Westphals of the 
Watertown Canning Company, Water- 
town, Wisconsin, celebrated their Golden 
Anniversary on Christmas Day, and are 
still receiving the congratulations and 
best wishes of their many friends. 


Seabrook Farms has pioneered for 
many years in the quick-freezing of vege- 
tables in the nation. Headquarters is 
near Bridgeton, New Jersey, where Sea- 
brook Farms processes the yield of more 
than 500,000 acres of scientifically cul- 
tivated crops. Seabrook Farms products 
are distributed through about 25,000 re- 
tail stores from New England to Florida 
and west to Chicago and Kansas City. 

Last season about 90,000,000 pounds 
of vegetables and fruits were packed. 
The complete line of Seabrook Farms 
products includes 34 items. Among the 
leading items are quick-frozen peas, 
green beans, baby limas, Fordhook limas, 
asparagus, spinach and broccoli. 


SUGAR CONSCIOUS CUBA 


The courteous Cuban always takes 
sugar. If not wanted in his coffee the 
sugar is dumped into the saucer brim 
instead of the cup. Sugar is Cuba’s life 
blood. 


HINES-PARK AT CONVENTION 


Hines-Park Foods will have an exhibit 
at the Annual Convention of the Na- 
tional-American Wholesale Grocers Asso- 
ciation February 17 to 20, according to 
an announcement by President Roy H. 
Park. During that period the firm will 
have headquarters at the Morrison Hotel. 

Beginning February 21 and running 
through the 25th, headquarters of the 
company will be in the Congress Hotel, 
to meet with Duncan-Hines brokers and 
licensed canners. 

In addition to Mr. Park, James H. 
Black, Chicago, Hines-Park Vice-Presi- 
dent, and a group of company division 
managers, will attend the food conven- 
tions. 


at 
es 
mn 
ne 
in 
eS 
is 
a- 
n 
at 
ty 
@ 
re 
pe 
in 
ut 
in 
in 
es | 
n, 
he 
on 
n- 
vo 
ze 
ig 
e- 
in 
on 
Ss, 
St 
ed @ 
on 
or 
ed 
On. 3 
it- 


ALLEN C. STALEY, JR—Named Assis- 
tant General Manager of “Canco” Sales 


EXPORT PACKING 
CONSOLIDATES 


The Export Packing Co., one of the 
largest firms in the San Francisco Bay 
area for packaging overseas shipments, 
has announced the consolidation of its 
Oakland and San Francisco plants into 
a single operation at 830 Seventh St., 
San Francisco, California. The firm was 
established 10 years ago by Frank A. 
Campini and specializes in military pack- 
ing for export, with food products an 
important feature. The plant occupies 
54,000 square feet of covered spacé and 
has equipment for handling 12 carloads 
of export material at one time. 


INSTALL MARTIN ASEPTIC UNIT 


The Real Fresh Milk Corp., Visalia, 
Califirnia, recently installed a Dole En- 
gineering Co. Martin aseptic canning 
unit to speed up production of sterile 
fresh milk for the armed forces overseas. 
Some of the production will be used for 
domestic consumption. 


FISH TECHNOLOGISTS 
TO HOLD SESSION 


With the great increase in the frozen 
fish industry in recent years, the need 
for intensified research on all phases of 
fish technology has been emphasized, and 
the Institute of Food Technologists has 
scheduled for its Annual Meeting in Bos- 
ton in June a “fishery session” to be 
devoted to problems in this field. The 
session is under the chairmaship of Dr. 
Hugh L. A. Tarr, noted research bacteri- 
ologist and chemist of the Fisheries Re- 
search Board of Canada. The session 
will be held Monday, June 22, 1953. 
Papers will be short—10 minutes is the 
limit—in order to provide an opportunity 
for thorough discussion of common 
problems. 
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CANCO PROMOTES TWO 


Allen C. Staley, Jr., of San Francisco, 
manager of sales for the Pacific Division 
of American Can Company, has_ been 
named assistant general manager of 
sales for the company, T. E. Alwyn, sales 
vice-president, has announced. 

Robert C. Stolk, now assistant man- 
eger of sales for the Pacific Division, 
will succeed Mr. Staley as manager of 
sales for the Division. 


C. W. Curry, of Chicago, now a sales 
division manager for Canco’s Central 
Division, will become assistant manager 
cf sales in place of Mr. Stolk. 

In his new job, Mr. Staley will assist 
in the direct supervision of all Canco 
sales activities in the United States and 
Canada. Mr. Stolk will direct sales ac- 
tivities on the West Coast, Hawaii and 
Alaska from the Pacific Division’s head- 
quarters in San Francisco. 


ATTEND HEINZ MEETING 


Seven members of the managerial staff 
of the Berkeley, California headquarters 
of the H. J. Heinz Co., attended the com- 
pany’s annual midwinter manufacturing 
convention at Pittsburgh, Pennsylvania, 
late in January. The local delegation 
was headed by O. R. Hayes, West Coast 
regional manager. 


IN NEW OFFICES 


Smithline, Kenny & Associates, New 
York City food brokers, have moved into 
new offices at 635 Union Avenue, Bronx 
55, New York, where space is available 
for warehousing principal’s merchan- 
dising and advertising material. 


VALLEY BROKERAGE 
APPOINTS SULLIVAN 


Valley Brokerage Company, Kansas 
City, has appointed C. E. Sullivan, for- 
merly with Durkee Food Products Com- 
pany, and more recently with Consumers 
Cooperative Canneries, Scottsbluff, Ne- 
braska, to handle specialty sales in 
Missouri and Kansas, Mr. Sullivan has 
had many years of experience, both re- 


tail and wholesale, in the grocery field. 


CONTINENTAL UPS DIVIDEND 


Directors of Continental Can Company 
have declared a regular quarterly divi- 
dend of 60¢ per common share, payable 
March 14 to holders of record February 
25. This represents an increase of 10c 
a share over the previous quarterly rate 
of 50c, which has been in effect since 
December 1950. The regular quarterly 
dividend of 93%c a share on the $3.75 
cumulative preferred stock, and $1.06% 
a share on the $4.25 second cumulative 
preferred stock, both payable April 1 to 
stockholders of record March 13, were 
also declared. 
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ROBERT C. STOLK—Becomes Manager 
Sales “Canco” Pacific Division 


MAJOR EVERTS RETIRES 


Major W. S. Everts, a vice-president 7 


of the Canners League of California 
since 1943, and who has been with this 


organization 25 years, has retired from — 


the post. The occasion was marked by a 
luncheon at the Fairmont Hotel when he 
was presented with a television set by 
the League. During the past two and a 
half years he had been on a leave of 
absence from the League to act as Man- 
ager of the Cling Peach Advisory Board, 
a position he continues to hold. 


His work with the Canners League 
was largely concerned with the Traffic 
and Operating Committees, and with 
marketing programs in which field he is 
a recognized authority. In addition to 
directing the activities of the Cling 
Peach Advisory Board, Major Everts has 
served as Manager of the Asparagus 
Advisory Board in the years an aspara- 
gus marketing agreement has been in 
effect. He is also a member of Gover- 
nor Warren’s Food and Nutrition Ad- 
visory Committee, Office of Civilian 
Defense, and has served on many com- 
mittees having to do with food and the 
canning industry. 


CAL-PAK SALES AT HIGH LEVEL 
Stockholders and employees of the 


California Packing Corp., San Francisco, - 


California, have been advised by presi- 
dent Roy G. Lucks that it is reasonable 
to expect, from present indications, that 
sales for the fiscal year ending February 
28 will exceed those for the prior year. 
Unfortunately, he said, net earnings d0 
not vary in proportion to sales volume, 
this being especially true during the past 
season when the company was met with 


higher production costs but with lower ~ 
The 1951 year © 


prices for many items. 
ended with sales of $200,629,398. 


February 2, 1953 


a 
on 
a 
j 
Cc 
b 
d 
f 
| 
} 
: 
| j 
= 
: 


€ 
4 


53 


WASHINGTON 


SECRETARY BENSON 
MOVES TO OVERHAUL 
DEPARTMENT OF AGRICULTURE 


The U. S. Department of Agriculture, 
largest of all the Nation’s civilian agen- 
cies, swollen into a huge bureaucracy of 
20 agencies and bureaus in the last 20 
years, is getting a major overhauling. 

Ezra Taft Benson, Secretary, an- 
nounced January 22 that he is re-group- 
ing the Departments’ services into four 
divisions for administrative purposes. 
Another division, that of the Solicitor’s 
Office, will remain as presently consti- 
tuted. 

“This action,” stated Benson, “will 
make possible a closer coordination of 
related activities. All the re-grouped 
agencies retain their present structure 
with the exception of the Agricultural 
Conservation Program. This will be 
transferred from the Production and 
with the Research, Extension and Land- 
Use Group. 

“What we intend is a gradual stream- 
lining of the Department’s services in 
the interest of economy and greater effi- 
ciency. The action is taken after weeks 
of study and conferences with congres- 
sional leaders, the members of the Presi- 
dent’s Committee on Re-organization, our 
own Interim Agricultural Advisory Com- 
mittee, and members of the Hoover 
Commission.” 


OPS REFUSES TO 
DECONTROL WAREHOUSING 


OPS has denied for the second time 
a request that the commercial warehous- 
ing industry be exempted from price 
controls. 

Price Stabilizer Joseph H. Freehill 
said rates for commercial warehouse 
services, aggregating about $400 million 
a year, are generally at ceiling, and indi- 
cations are that they would rise if they 
were exempted from control. 

In affirming the decision of last Octo- 
ber 31 denying an earlier application for 
decontrol, Mr. Freehill said available in- 
formation failed to establish that the 

mmercial warehouse industry is eligi- 

for decontrol under OPS standards. 


“HICAGO QM REQUIREMENTS 


rhe Chicago Quartermaster, 1819 W. 
*shing Road, has issued invitations to 
on 21,146 dozen No. 2% cans of 
opkin, Specification JJJ-P 791. The 
ation or request number on this lot 
e opened February 11 is 53-107Q. 
ovitation or request No. 53-99Q calls 
25,540 dozen 46 ounce cans of orange 
°, specification Z-0-666A, which will 
pened February 5. 
‘n Invitation 53-98Q the QM requests 
9 dozen No. 3 cyl. cans of orange 
ce, specification Z-0-666A, and on in- 
‘ation or request number 53-100Q, 263,- 
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Planning for the 21st Annual National Cherry Pie Baking Contest at the Morrison 
Hotel in Chicago. Pictured at the session are Willard Rutzen, general manager of the 
Morrison and president of the National Hatchet Club; D. L. Howeltt, Western Adver- 
tising Agency; W. B. Powell, executive secretary and Henry Bucklin of the National 
Red Cherry Institute; and R. B. Stem, sales manager for ranges of the General Electric 
Corporation. Champion cherry pie bakers from 48 states will vie for national honors 
at the event, February 20 in the Grand Ballroom of the Morrison. 


468 dozen No. 3 cyl., and 8,901 dozen No. 
2 eans of blended orange and grapefruit 
juice, specification Z-G-691A. Both of 
these latter to be opened February 5. 
Also 24,200 dozen 46 ounce cans of 
blended grapefruit and orange, specifica- 
tion as above. This is on request num- 
ber 53-101Q. 


USDA PINEAPPLE STANDARDS 
REVISED 


The U. S. Department of Agriculture 
today announced revised standards for 
pineapples which will require that pine- 
apples in each grade be of similar vari- 
etal characteristics and that pineapple 
tops in each grade be of characteristic 
color. Present standards require that 
all pineapples be of one variety in each 
grade and that tops be of “good green 
color”. The revised standards become 
effective February 23, 1953. 


The revision modifies present stand- 
ards for the U. S. Fancy Grade and pres- 
ent size definitions, and clarifies quality 
definitions. 


The new standards replace “‘Suggested 
Tentative U. S. Grades for Pineapples” 
and the “U. S. Standards for Porto 
Rican Pineapples”. 


McANENY HEADS QM FOOD AND 
CONTAINER INSTITUTE 


Newly appointed as commandant of 
the Quartermaster Food and Container 
Institute for the Armed Forces, Chicago, 
Lt. Col. George F. McAneny officially 
assumed his duties on January 26, 1953. 
He relieves Lt. Col. Charles A. Shaun- 
esey, commandant since August 1951, 
who has received a new assignment with 
the Far East Command. 


Col. McAneny, a native of New Jersey 
and a graduate of the U. S. Military 
Academy (class of 1929), the Quarter- 
master School, Fort Lee, Virginia, and 
the Quartermaster Subsistence School, 
Chicago, has an excellent background of 
military and civilian experience to draw 
upon in discharging the exacting duties 
of his new post. 


Between 1930 and his recall to active 
military duty in 1942, Col. McAneny was 
employed in various statistical, account- 
ing, and auditing positions by the Great 
Atlantic and Pacific Tea Co. In this con- 
nection, he learned at first hand many 
of the critical problems relating to the 
handling and storage of food on a vol- 
ume basis. This experience provides a 
basis for analyzing comparable military 
subsistence problems. 


of 
“ 
d, @ 
ic 
to 
- 
is 
in 
iy 
d 
in 
n- 
a 
ne 
iL 
he 
0, 
i 
le 
ry 
= 
do 
st 
er 
ar 
‘ 
° 1 
a 


WEEKLY REVIEW 


THE SITUATION — There’s little 
change from last week as the trading 
continues brisk with some shading here 
and there, but it’s the exception rather 
than the rule and usually designates off 
quality. California tomato products 
might be the exception to that. It’s gen- 
erally agreed that there’s some excess of 
these items on the Coast. The shading ap- 
parent this week, in some offers of pears 
and cocktail however, prove the rule. The 
situation continues tight, and become 
tighter every day in such items as beans, 
both green and lima, beets, carrots, 
kraut, peas, particularly standards, and 
apple suace. Peaches are holding their 
own, as are other grades of peas, toma- 
toes and for the most part, corn. Vege- 
tables in the East, where supplies are 
down to rock bottom, are particularly 
strong, and demand is heavy. The citrus 
situation is getting no better fast, and 
buyers are naturally wary of the high 
prices. 

Canned fish continues in good demand. 
Many shrimp canners are withdrawn, 
another hike seems in sight for Maine 
sardines, salmon is steady, and a tight 
situation in tuna is developing. 


TOMATOES — Tomatoes are holding 
their own, though occasional lots at con- 
cessions can be found. A Texas canner 
who last week offered standard 1’s out 
at 95 cents, 303’s at $1.25, quickly with- 
drew the offer, although still packing. 
The response was so heavy, that this 
action was necessary. Here in Mary- 
land one packer reduced prices 2%2-, 10c, 
5e and 10c on 1’s, 303’s, 2’s and 2%’s 
respectively, to $1.05, $1.30, $1.45 and 
$2.15, but the going market is more like 
the former list of this packer. 

Out in Indiana Secretary Dreyer of 
the Canners Association, advises that 
canners’ replies indicate that compared 
with last year, Indiana canners had in 
their possession as of January 15, 4 per- 
cent more tomatoes, 342 percent more 
catsup, 242 percent more juice, 47 per- 
cent less puree, and 20 percent more 
corn. This explains, no doubt, why Indi- 
ana canners are holding the price line. 


CORN—Buyers are taking pot shots 
at corn these days, pointing out the com- 
paratively heavy supply held in the Mid 
west. As a general rule canners are 
refusing to shade lists on strictly fancy 
quality, although there is a tendency to 
unload batches that don’t grade up. For 
the first time this season, owners of a 
well known brand last week, named 
prices on their extra standard brand of 
canned corn. 8 ounce golden cream style 
is listed at 85c, with 303’s at $1.35, while 
whole kernel is listed at 90c and $1.45 
respectively, with white creamstyle at 
8742 cents and $1.45 f.o.b. Midwestern 
plants. The featured brand of this firm 
is listed at $1.02% and $1.70 for 8 ounce 
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and 3803 golden creamstyle, and $1.10 
and $1.80 for whole kernel, with cogent 
listed at $1.12% and $1.85, while whole 
kernel cogent commands $1.90 for the 
size. 

Corn shipments during December were 
slightly be:ow those of a year ago, while 
total shipments August 1 to January 1 
were up about 1 million cases, leaving 
total January stocks well above those of 
a year ago, ana higher than any prior 
year, except January 195U when nearly 
miluon cases were in canners’ 
nanas. 

Ur the total on hand January 1, 1953, 
the Mast 2,434,U44 cases, the West 
2,580,552 Cases, and tne Midwest 15,47/9,- 
55Z cases. by quality over 8U percent or 
10,808,815 Cases were about l4 
percent, Cases eXtra standard; 
and only 6 percent or vo4,vi/ Cases were 
stanaarus. Neaily «U percent of tne 
stocks neid were In size, and Over SU 
percent or avouc 18 milion Cases are oO 
une golaen variety. Apout 1142 milion 
cases are creamstyle. 

siOunS AND SHIPMENTS 
CANNED SWEET CORN 
(Actual Cases) 


1951-52 1952-53 
Caryover, August 818,815 427,729 
30,180,040 38,212,552 
SUPD1y $5,640,061 
Shipments auring wvecemver.. 2,004,520 2,460,995 
Soip., Auguse 1 to Jan. 1...... 1(,121,2458 18,540,653 


ASPARAGUS—Asparagus is reported 
moving a bit better out of canners’ 
hands. Last report stocks available as 
ot December 1 showed that there were 
just over Z million cases on hand at that 
date, out of a total supply of 5% million 
cases. Of those 2 million cases 1,139,422 
cases were in California, 286,000 cases in 
New Jersey, 120,000 cases in Illinois, and 
276,000 cases in Michigan, while Wash- 
ington and Oregon held 156,000 cases, 
scattered supplies totaled 144,000 cases 
in other states. 


APPLES AND APPLE SAUCE—As 
will be seen by the following table, the 
pack of apple sauce July thru December, 
according to the National Canners Asso- 
ciation, was about the same as last year, 
but January 1 stocks were some 2% 
million cases less than a year ago, with 
shipments for the period up nearly a mil- 
lion cases. Of the total 5 million cases 
on hand January Ist, 2,714,194 cases 
were held in Maryland, Pennsylvania 
and Virginia, with 1,377,478 cases in 
New York. 

STOCKS AND SHIPMENTS 
CANNED APPLE SAUCE 


1951-52 1952-53 
(Actual Cases) 

Carryover, August 1................ 3,497,089 1,474,654 
Pack, July thru Decembevr...... 8,284,907 8,692,041 
11,781,996 10,166,695 
Stocks, January 1..........cccccssess 7,532,747 5,087,944 
Shipments during December... 755,281 818,658 
Ship., August 1 to Jan. 1........ 4,249,249 5,078,751 


The January 1 supplies of apples 
1,657,292 cases, basis 10’s, amounted to 
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about one half the 3,213,459 cases avail- 
able same date last year. Shipments of 
2,087,000 cases were up slightly over the 
1,677,000 cases for the prior year. 


PEAS — The NCA report shows the 
January 1 stocks of peas well below those 
of a year ago, and about average for the 
period, although shipments to date are 
somewhat below those for last year. The 
detailed figures show a definite shortage 
in the East and a definite shortage in 
standards. Of the total stocks held both 
Alaskas and Sweets, New York and 
Maine held 523,105 cases, the Mid-Atlan- 
tic 633,722 cases, and Midwest 9,397,169 
cases, and the West 4,303,823 cases. Of 
the total 3,612,036 cases were Alaskas 
while 11,245,783 cases were sweets. By 
quality there was held in all areas 1,406,- 
060 cases of fancy Alaskas, 1,454,015 
cases of extra standards, and 751,961 
cases of standards. 
were 7,529,404 cases of fancy, 2,865,063 
cases of extra standards, and 851,316 
cases of standards. 


STOCKS AND SHIPMENTS CANNED PEAS 
(Actual Cases) 


1951-52 1952-53 
Carryover, 1,110,783 4,740,059 
«37,837,387 29,446,277 
Total Supply 38,948,170 34,186,336 
Stocks, January 17,291,089 14,857,819 
Shipments during December... 1,907,805 2,034,068 
Ship., June 1 to Jan. Lic... 21,657,081 19,328,517 


NEW YORK MARKET 


Trade Adheres To Balanced Inventory Policy 
—Tomatoes Firm In All Areas—But Prod- 
ucts Unsettled In West—Improved Inquiry 
For Peas—Corn On Dull Side—Beans Con- 
tinue to Tighten—Strong Undertone To Cit- 
rus — Covering Conservatively On Apple 
Sauce—Ordering Out Fruits—Another Hike 
In Sight For Sardines — Salmon Steady — 
Shrimp Canners Withdrawn—Tight Supply 
In Tuna Developing. 


By “New York Stater” 


New York, N.Y., Jan. 29, 1953 


THE SITUATION — Continued firm- 
ness in canned citrus products and a 
strengthening market in Maine sardines 
and green beans highlighted the week in 
canned foods trading here. On the re- 
verse side of the picture, California ean- 
ners were reported exerting increased 
selling pressure on tomato products, and 
considerable shading was reported. Can- 
ned tomatoes in California were on the 
soft side, but the market is by no means 
as weak as is the case with puree, paste, 
Juice, and other tomato products on the 
Coast. In the East, tomatoes were show- 
ing a steady tone, and green beans an 
increasing firmness. 


THE OUTLOOK — With little pros- 
pects of any speculative opportunities 
evident, the distributing trade is. still 
adhering to a balanced inventory policy, 
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and replacement canned foods buying is 
largely for prompt and nearby needs. 
While some fair-sized blocks may change 
hands during the Chicago meetings, there 


‘has been little “cleanup” action locally 


> thus far in the new year. 


TOMATOES—While an occasional re- 
port of shading is heard, canners gener- 
ally in the tri-states area are showing 
firm price views on tomatoes, and are 
confident that remaining unsold stocks 
will move into the distributing pipeline 
before new pack is ready. For prompt 
shipment, the market is still quoted at 
$1.10 on standard 1s, with 303s at $1.40, 
2s at $1.50, 2%s at $2.15 and upwards, 
and 10s at $7.75. Buyers in the Mid- 
west are reportedly getting offerings of 
new pack out of Texas as low as 95 cents 
for standard 1s and $1.25 for 308s. New 
York State canners are well sold up on 
tomatoes, with an occasional offering of 
extra standards reported at $1.85-$1.90 
for 2s and $9.00 for 10s. The market in 
California continues a little unsettled, 
but most of the current weakness in 


and midwest at full prices. Buyers are 
also looking for small sieve fancies. 


CORN—Little buying interest is evi- 
dent in corn, and the market is without 
quotable change. Buyers generally ap- 
pear inclined to coast along on current 
inventories for the time being. 


BEANS—Green bean supply continues 
to tighten, and the market is in strong 
position, reflecting this condition. Small 
offerings of extra standard cut green 
beans are reported from the midwest at 
$1.35 for 5-sieve 303s, with smaller 
sieves holding at $1.70. Fancy 1-sieve 
whole green are available in a limited 
way at $2.50 for 303s, f.o.b. 


CITRUS—A strong undertone rules in 
canned single strength juices, with pack- 
ing costs still rising under the impact 
of competitive buying of fruit by con- 
centrators. Currently, grapefruit juice 
is available for prompt shipment at $1.00 
for 2s and $2.20 for 46-ounce, with 
blended at $1.05 and $2.32% and orange 
juice at $1.10-$1.15 and $2.45-$2.50, all 


MARKET NEWS 


basis of $1.55-$1.60 for 303s and $1.85 
for 2s, with 10s holding at $8.75, f.o.b. 
canneries. 


WEST COAST FRUITS — Distribu- 
tors are ordering forward shipments of 
contracted fruits scheduled for delivery 
during the first quarter of the year, but 
little is reported in the way of new busi- 
ness. It is believed that buyers are 
working on some “deals” that may be 
consummated at the Chicago conventions 
next month. Meanwhile, prices hold 
steady. 


SARDINES — With the market for 
quarter keyless sardines now well estab- 
lished at $7.50, f.o.b. Maine canneries, 
packers are talking another advance, 
with an $8 market in sight. It is pointed 
out that carryover stocks now on hand 
are about the same as those a year ago, 
at which time sardines were command- 
ing about $9.50, cannery basis. 


SALMON—The trade is showing in- 
terest in the current promotional cam- 
paign on canned salmon, but is not dis- 


FOR PARTICULARS. 


California is centering in juice, puree, f.o.b. Fancy grapefruit sections are posed to add substantially to inventories 
~ and paste, with canners endeavoring to quoted at $1.45 for 2s and $1.30 for unless consumer reaction dictates the 
~ cut down carryover holdings by means of broken segments in 2s. wisdom of greater coverage. The market 
~ price concessions. ; on the coast holds in steady position, 
‘ aie, APPLE SAUCE—Buyers are covering with top grades short. 

4 PEAS—An improved inquiry is devel- conservatively on apple sauce, and the 

oping on extra standard peas, and some market is in steady position. Eastern SHRIMP—A number of Gulf canners 
- business is reaching canners in the east canners are holding fancy sauce on the have withdrawn offerings, and the mar- 

: Pea vines discharged from a viner contain threshed peas that have been entangled 
| with mats of vines. The Elevator Pea Saver is a patented device which rolls over 
i and pulls apart each mat of vines as it passes up the discharge elevator of a viner. 
d By this action these threshed peas, normally lost, are recovered in the chaff separ- 
j ator or tailing machine of the viner. The increased yields from the vines without 
i additional seed, land rental, field supervision, or labor costs enhance profit. 
; Hamachek Elevator Pea Savers are available for all makes of viners. WRITE 


co. 


f GREEN PEA HULLING SPECIALISTS 


“FRANK HAMACHEK MACHINE 


KEWAUNEE, WISCONSIN 1924 
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MARKET NEWS 


ket is quite strong with distributors who 
missed the boat earlier in the season en- 
deavoring to cover minimum require- 
ments. On uninspected pack, some offer- 
ings of 5-ounce are reported at $3.50 for 
small, $4.15 for medium, $4.90 for large, 
and $5.25 for jumbo, f.o.b. Gulf ship- 
ping point or New Orleans. 


TUNA—A tighter supply position is 
reported developing on tuna on the Coast, 
and the market for the canned product is 
stiffening in consequence. No _ price 
changes have developed as yet, but can- 
ners are holding firm at list. A moderate 
trade demand is reported. 


CHICAGO MARKET 


Trading Continues At Excellent Pace — 

Standard Peas Hard To Find—Heavy Demand 

For Beans—Supplies Of Carrots Very Lim- 

ited — Some Shading In Cocktail — Apple 

Sauce Tighter By The Week—Citrus Con- 

tinues Upward—N. W. Pears On Slow Side 
—Fish In Excellent Position. 


By “Midwest” 


Chicago, Ill., Jan. 29, 1953 


THE SITUATION—Trading continued 
at an excellent pace the past week as 
Chicago buyers maintained an active de- 
mand for a variety of canned foods. The 
emphasis has been on vegetables but an 
increasing interest in canned fish and 
fruits is also noticeable. The general 
tone of the market is one of firmness 
and, while there has been some evidence 
of price shading, such action is the ex- 
ception rather than the rule. Fish of all 
kinds is firm and expected to remain that 
way in view of the supply situation and 
the coming consuming season. With one 
or two exceptions, fruits are also hold- 
ing up very well and a stepped up de- 
mand is an encouraging factor. There 
are so many shortages in the vegetable 
field that the few weak spots are over- 
balanced with all indications prices will 
range firm to higher. 

Again this week there has been a 
heavy demand for beans of all kinds with 
unsold supplies becoming more scarce all 
the time. Also, along with a tight situa- 
tion in carrots, beets, kraut and lima 
beans, the trade are now finding Wiscon- 
sin canners have very little if anything 
still left to sell in the way of standard 
peas, both Sweets and Alaskas. Tomato 
products are still unsteady due to pres- 
sure from the Coast but a continued 
good demand for corn seems to have 
stabilized the market at present levels, 
at least temporarily. There has been 
some price shading on cocktail recently 
and a little uneasiness about pears but 
generally fruits are holding well and in- 
creased shipments are expected to have 
a bolstering effect on the market. From 
all indications, the trade are not too con- 
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cerned about lower prices but are more 
interested in covering on anticipated sup- 
plies. particularly where severe short- 
ages are now obvious. 


PEAS—tThe trade here are surprised 
at their inability to find needed supplies 
of standard peas and that covers stand- 
ards in all sizes. Three sieves are just 
about impossible to find and fours are 
fast reaching the same condition. Very 
limited unsold stocks of standard fours 
are now held at $1.25 for 303s and $6.75 
for tens and any worthwhile buying 
could quickly clean these up. The de- 
mand for peas in all grades and sizes 
has been steady and the statistical posi- 
tion of the industry is excellent. 


BEANS—As was the case last week, 
canners found a heavy demand for beans 
of all kinds this past week with unsold 
supplies insufficient to take care of the 
demand. Where distributors still have 
unshipped supplies on contract they are 
showing little inclination to dilly-dally 
around and in many cases, are ordering 
in entire balances just to be sure nothing 
gets lost anywhere. Nothing is offered 
here in standards and it’s easy to sell 
extra standards in 303s at $1.45 with 
fancy three sieve cuts held at anywhere 
from $1.70 to $1.90. Supplies are get- 
ting tighter and it’s still a long ways 
until the new pack is available. 


CARROTS—Very limited supplies in 
first hands are fast running out and 
little or nothing is offered. A few fancy 
diced are still available at $1.22 to 
$1.25 for 303s and $6.50 to $6.75 for tens. 
Sliced and whole are a thing of the past 
as a very short pack locally is proving 
entirely inadequate to cover demands. 
The trade have turned to California 
where fancy diced are still offered at 
$1.10 for 303s and $5.00 for tens al- 
though they may not be very long. 


COCKTAIL—Some price shading on 
cocktail has stimulated further interest 
and actual buying. Choice grade is re- 
ported sold here this week on the basis 
of $3.10 for 2%s and $11.35 for tens al- 
though the market generally is still at 
$3.20 and $1.65. The trade have been 
showing more interest but seem to feel 
they will buy for less money a little 
later on. 


APPLE SAUCE—The position of this 
item grows tighter by the week with 
prices on the upgrade. Fancy 303s have 
been selling here on the basis of $1.75 
although some canners are now up to 
$1.80 on New York sauce. The trade are 
caught between a desire to buy while 
supplies are still available and a normal 
apprehension as to how sauce will move 
at such prices. 


CITRUS — The market continues to 
move higher and the trade grow less con- 
fident about the movement of single 
strength juice at present prices. They 
have been burned so many times in the 
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past that they are inclined to disregard 
any justified price increases to such 
levels and merely take the stand juice 
won’t sell at these levels and let it go 
at that. In the meantime, Florida can. 
ners are caught with constantly rising 
fruit prices and are in an unhappy situa. 
tion. Grapefruit juice is now up to $2.25 
for 46 oz., blended at $2.45 to $2.50 with 
orange at $2.65 to $2.75 or, in some 
cases, withdrawn altogether. No one 
seems to know just where all of this will 
end. 


PEARS—Northwest canners seem to — 


the possible exception of pears where 
present supplies might prove burden- 
some. So far, the market is holding up 
fairly well although sales have been on 


the slow side, at least in this market, 


Canners have a wide assortment to offer 


in all sizes and presently are quoting © 


fancy grade at $2.35 for ones, $3.75 for 


2%s and $13.00 for tens. Choice are 
offered at $2.15, $3.35 and $11.75 while 
standards are held at $1.90 for ones and 
$2.95 for 


CANNED FISH—The industry is in — 


excellent shape all across the board and, 
with the normally heavy consuming sea- 
son still to come, should have no diff- 
culty in disposing of the balance of the 


packs in an orderly fashion. Maine sar. — 


dines are firm at $7.50 for keyless quar- 


be in excellent shape on everything with | 


ters and should stay firm in view of the — 


complete failure in California. 
also in good shape as imports are not 


the headache they were some time ago — 


plus the fact that higher prices are in 
the offing for raw stock. Salmon too is 
finding a steady demand with only lim- 
ited stocks of fancy reds which are firm 
at $27.00. Pinks have moved up to $20.00 
and appear to be moving at that figure. 
All in all, there is little on the surface 
that is cause for worry. 


CALIFORNIA MARKET 


Sales Gains Continue With Shipping Heavy 
—Plan Cut In Spinach Acreage—Improved 
Market For Dry Beans—Peach Movement 
Pleasing — Cocktail Active — Difference In 


Pear Lists Reflect Quality—Citrus Offered— — 
Asparagus Sales Pick Up—Carrots Closely — 


Sold—Fish Unchanged. 
By “Berkeley” 


Berkeley, Calif., Jan, 29, 1953 


THE SITUATION — The past week 
has been a rather active one in the ca?- 
ned foods field, emphasized by several 
meetings that have brought growers, 
canners and brokers together. Sales in 
most lines continue to make gains and 


Tuna is © 


shipping has been quite heavy. Prices a 
in general are largely without change, — 


although some shading is reported on the 
part of smaller operators. 
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MARKET NEWS 
not seem to be any more marked than ned item, with prices as in recent of No. 24 fancy are made at $3.60, with 
usual for this time of the year. Canners months. choice to be had at $2.95. 
are commencing to make plans for the tf 
1958 season and during the week a meet- DRY BEANS—A rather improved COCKTAIL — Fruit cocktail, at the 


ing of cling peach processors was held 
in San Francisco to go over the matter 
of marketing orders in general, and spe- 
cifically on any new or amended orders 
for the present year. The annual sam- 
ple cuttings of the Canners League 
brought canners and brokers together 
for private discussions on plans for the 
year and on matters to be taken up at 
the forthcoming national conventions of 
both interests. 


SPINACH—During the week a release 
was made by the Canners League of 
California showing that stocks of spin- 
ach held by California canners as of 
January 1, 1958, amounted to 1,281,912 
actual cases, of which 744,606 were un- 
sold. The largest unsold stock was in 
the No. 2 size, with this placed at 313,- 
830 cases, followed by No. 2%s at 207,- 
300 cases. Movement for the season 
from March 1 to January 1 was 1,905,- 
467 cases, compared with 2,305,209 cases 
for the corresponding period a year 
earlier. California processors plan to cut 
down on their acreage contracts for 1953 
by about 20 percent to 7,000 acres. About 
4,000 acres will be given over to spinach 
for canning and the rest for freezing. 
A steady market is reported for the can- 


market has been noted during the week 
for California dry beans, with canners 
replenishing stocks that had been allowed 
to run low. Prices, in general, are above 
those of a year ago. California growers 
are planning to increase their acreage 
slightly this year, as the carry-over of 
old beans is smaller than in the immedi- 
ate past. Small White, in special de- 
mand by canners, are priced at $8.50 per 
100 pounds, with pink beans at $9.00 and 
red kidneys at $11.50. 


PEACHES—Cling peaches are mov- 
ing in a manner highly pleasing to the 
trade, with prices well maintained, sug- 
gesting that the demand is well distrib- 
uted among canners. Another indica- 
tion of the strength of this item is that 
the differential between halves and sliced 
is quite closely maintained. Sometimes, 
when the demand lags a sliced will be 
offered at the same price as halves to 
effect a sale. Some sales of fancy No. 
2% halves are being made at better than 
$3.00, with sales of choice being made 
quite regularly at $2.80 and standards 
at $2.50-$2.60. Elberta peaches, which 
started off the season quite briskly, have 
slowed down somewhat in sales and some 
lower prices are being quoted. Offerings 


realistic prices being quoted this season, 
is about the most active item in the en- 
tire fruit list. Fancy No. 303 is moving 
at $2.25, No. 2's at $3.45 and No 10s at 
$12.75, with some lists slightly lower. 
The movement in recent weeks has been 
surprisingly heavy, with shipping in 
keeping. 


PEARS—tThere is quite a difference 
between some lists on Bartlett pears and 
buyers suggest that much of this is due 
to the quality of packs. Cutouts of this 
fruit indicate that some is not as firm as 
desired. Sales have been made of No. 
2% choice at $3.10 and $3.00, with re- 
ports of some lots changing hands as 
low as $2.85. These lots, however, ran 
to the less desirable counts. 


CITRUS—A nationally advertised line 
of citrus products is being offered at 
$1.60 for No. 303 grapefruit sections and 
95 cents for buffet, $1.0742 for No. 2 
grapefruit juice with 46 oz. at $2.40, 
$1.17 for blended orange and grape- 
fruit juice in No. 2 and $2.55 in 46 oz., 
and $1.22% for orange juice in No. 2 
and $2.70 in 46 oz. Prices are f.o.b. cars 
or dock, Tampa, Florida. 


ASPARAGUS — Sales of California 
asparagus have picked up to a notice- 


if desired. 


Write or phone for full information 


| Planters Manufacturing Company, Inc. 


“ortsmouth Phone 70744 


58 TOMATO HAMPERS 


Our 5/8 Tomato Field Hampers are made of 
selected hardwoods for added durability and long 
life. Supplied with Plastex or Cellu-san treatment 


5/8 Tomato Field Hamper 


E-Z Adjust Pulper 


Virginia 


215 East South Street, 


ATTENTION: TOMATO CANNERS: 


ABOUT THE E-Z 
ADJUST PULPER 


No down-time in mak- 
ing adjustments to regulate 
moisture in pomace. 


2. Eliminates waste of raw stock. 

3. Produces more. One E-Z Adjust 
produces twice the volume of or- 
dinary pulpers of comparable size 

4. Lower power costs: Model “A” - 
25-50 tons per hour capacity with 
10 hp motor. Model “B’—12-15 
tons per hour with 72 hp motor. 

5. High quality maintained. Immedi- 
ate adjustment gives effective con- 
trol over quality of product. 


INDIANAPOLIS 25, INDIANA 


CANNING TRADE 


February 2, 1953 


15 


rd 
ce 
ice 
g0 
ng 
la- 
25 
me 
ill 
Tye? 
to 
r 
n- 
on 
ot, 
or 
le 
: 
ne 
1s 
ot 
| 
| 
d 
= 
q 


able extent of late, with a good shipping 
demand, even with some firms where 


movement had been slow for a time. The 
1952 pack proved of exceptionally good 
quality and indications are that unsold 
stocks will be quite small by the time 
new pack is available. 


CARROTS—Diced carrots of Califor- 
nia pack are being offered in an adver- 
tised brand at $1.40 for No. 303 glass 
and $7.00 in No. 10 tin. Most canners 
are closely sold up with some reporting 
sales to canners in the Midwest whose 
packs were disappointing. 


FISH — Canned fish prices remain 
largely without change, about the only 
difference being the gradual disappear- 
ance of some of quotations at reductions 
from the regular lists. Apparently there 
are few, if any, lots of Puget Sound 
sockeye halves at less than $19.00 for 
machine filled or $20.00 for hand filled. 
Medium red No. 1 talls are quite firmly 
held at $21.00, whether Alaska or Puget 
Sound pack. Some would-be buyers still 
seem hopeful of finding stocks of Cali- 
fornia sardines from which to draw. For 
the season to date landings at California 
ports have amounted to but 3,316 tons, 
against 115,562 tons a year earlier. 


TRADE LEAD 


The U. S. Department of Commerce, 
this week furnishes the following Trade 
Lead: 

Nicaragua — Genie-Penablba & Cia. 
Ltda. (importing distributor), Apartado 
297, 4a Calle Suroeste 304, Managua, 
D.N., wishes to purchase direct canned 
foods. 


SKINNER HEADS 
RED WING SALES 


T. R. (Ted) Skinner, who has been 
associated with the New York State 
processing industry for many years, has 
been appointed Sales Manager of the 
Red Wing Company of Fredonia, New 
York. His appointment became effective 
December 29. 


MURFREESBORO Phone 2621 


FOR LONG LIFE + USE THE BEST 


Plastex or Cellu San Treated 
Prices Upon Request 


RIVERSIDE MANUFACTURING CO. 


DEATHS 
JOHN F. HECK 


John F. Heck, former superintendent 
of Charles G. Summers Jr., Inc., who re- 
tired in 1948, died January 21, 1953 at 
his home in Baltimore, Md. at the age 
of 91. Mr. Heck was actively connected 
with the Summers family in the canning 
industry for almost 67 years before he 
retired. He was well known by others in 
the canning industry having been with 
the Summers family for three genera- 
tions. 


WILLIAM F. KITTELBERGER 

William F. Kittelberger, for many 
years with the Webster Canning & Pre- 
serving Company, Webster, New York, 
died at his home in Webster on the night 
of January 25. He was 88 years old. 
Mr. Kittelberger went with Webster in 
1895 as Manager, but during the past 
15 years had not been too active in the 
plant spending more time managing his 
farm. At one time se served as village 
trustee and Mayor of Webster. He is 
survived by five brothers and a number 
of nieces and nephews. 


MRS. R. H. MENZIES 

Mrs. Robert H. Menzies, wife of the 
chairman of the board of Parrott & Co., 
food brokers of San Francisco, Califor- 
nia, died in her home in suburban San 
Rafael, January 2], of a heart ailment. 
She long took an active part in civic 
affairs and in outdoor activities. In 1931 
she made a trip into the wilderness of 
Greenland with her husband. In addi- 
tion to her husband she is survived by 
two sons, Robert A. L. and John M. 
Menzies, and a daughter, Mrs. Alan 
Galloway. 


H. WESLEY PINCKNEY 


H. Wesley Pinckney, 46, Head Field 
Supervisor for the H. C. Hemingway 
Company, Auburn, New York, died early 
Sunday morning, January 25, of a heart 
attack. He had been with Hemingway 
for the past 15 years. Surviving are his 
widow, two daughters, Jean and Linda, 
and two sons, Robert E. and H. Douglas. 


DISTRIBUTORS 


MENDES CONVENTION 
HEADQUARTERS 


George A. Mendes & Company, New 
York food brokers, will headquarter at 
the Sherman Hotel for the brokers and 
canners conventions. In attendance from 
the New York office will be Leffert B, 
Mendes, Harry C. Faulkner, George E, 
Petley, Ted J. Groth, and John J. Tier. 
ney; from the Buffalo office, Harry E, 
Gill and Irwin J. Weil; Syracuse office, 
F. Paul King and Dave LaDuke. The 
company will be represented by George 
E. Petley for the Frozen Food Conven-. 
tion, who will headquarter at the Con- 
rad Hilton. 


BURKENROAD RETURNS FROM 
THE ROAD 


S. E. Burkenroad, manager of the can. 
ned foods department of Parrott & Co, 
San Francisco, California, returned early 
in the year from a trip of more than 
three months to the Atlantic seaboard 
and interior territory. Distributors in 
more than twenty distributing centers 
were visited and a careful survey made 
of the markets. 


SINGER AT THE CONVENTION 


A. H. Singer & Company, Savannah, 
Georgia food brokers, will headquarter 
at the Palmer House for the National 
Convention. The company has just moved 
into new offices at the Central of Georgia 
Warehouse No. 5. Mailing address re 
mains the same. 


WEAVER EXPANDS OPERATION 


To better service their customers in 
Northeastern Pennsylvania, the James 
A. Weaver Company has opened a Sales 
Office at Kingston (Wilkes-Barre) Penn- 
sylvania. Office personnel and aditional 
salesmen are now undergoing training. 


THERE IS A REASON WHY... 


YOU GET RESULTS 


T.C.T. WANT ADS 


thru 


NORTH CAROLINA 


YOU REACH THE MEN WHO BUY 
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GEORGE GOODRICH 
AT THE CONVENTION 


Mr. George C. Goodrich of the Buffalo, 
New York brokerage firm bearing his 
name, advises that during the course of 
the Chicago Food Conventions, he will 
ninke his headquarters at the Hotel Sher- 
t Sinan beginning February 21. 


ROSENBERG EXECUTIVES RETIRE 
W. R. Thiele, executive vice-president 
of Rosenberg Bros. & Co., San Francisco, 
- California, and formerly with the Con- 
 solidated Grocer’s Corp., of Chicago, 
@ ~ owners of the old-established California 
e ) concern, has retired after 47 years of 
~ service in the food business. Also retired 
- ~ under the company’s retirement program 
is Ferdinand Ehrenfeld, vice-president 
va and general-manager, of Rosenberg Bros. 

_ & Co., after 37 years of service. 


FIRM NAME CHANGED 
Duperier Sales Co., Jackson, Missis- 
, | sippi food brokers, has changed its firm 
ly name to Duperier & Anderson, Ine. 


a 


IN BROKER FIELD 


John H. Durney, for many years with 
Wm. Montgomery Company, Philadel- 
phia wholesale grocers, has become a 
partner in the Philadelphia food broker- 
age firm of H. H. Schlotzhauer & Co. 


NFBA ADDS MEMBERS 


Watson Rozers, president of National 

Food Brokers’ Assce’ation, announces 
that the following have been admitted to 
membership: 


J. B. Patridge Co., Nashville, recom- 
mended by Morgan, Napier & McDonald. 

Ward Marketing Co., Kansas City, 
recommended by Simpson-Schmidt Brok- 
erage Co. 

Gordon B. Evans, Wilkes-Barre, rec- 
ommended by Barnes-Terry Co. 

Franklin M. Vess Co., Nashville, rec- 
ommended by Morgan, Napier & Me- 
Donald. 

W. E. Carroll Co., Cleveland, recom- 
mended by Paul E. Kroehle Co. 
Van Praag Co., Minneapolis, recom- 
mended by S. N. Bearman Brokerage Co. 


HOYT & GAFNEY COMPANY 
IN NEW QUARTERS 


Hoyt & Gafney, Cleveland, Ohio food 
brokers, have moved into new offices in 
the Distribution Terminal Warehouse, 
2000 W. 14th Street. 


VISITING JAPAN 


David R. Jawitz, vice-president of the 
Catz American Co., importers of canned 
Japanese seafoods and other foods, is 
visiting in Japan. 


CANNED POULTRY 


Poultry canned or used in canning 
during November was the largest of rec- 
ord for the month. The quantity canned 
totaled 19,893,000 Ibs., compared with 
10,789,900 Ibs. during November last 
year and 1946-50 average of 11,181,000 
Ibs. The previous record quantity of 
poultry canned during November was the 
15,449,000 lbs. canned in November 1944. 


The quantity of poultry certified under 
r ‘ Tri-State Brokerage Co., Albuquerque, Federal Inspection during November 
. 3 CANNER NAMES BROKER _— Mexico, recommended by R. P. totaled 107,844,000 Ibs. This compares 
a oodson, Jr. & Associates. with 94,972,000 lbs. during November 
a Domino Canning Co., Bradenton, Flor- Sundling Brokerage Co., Indianapolis, last year. Of the quantity inspected this 
‘ida, citrus canners, has appointed the recommended by C. L. Dietz & Co. year, 19,340,000 Ibs. were for canning 
‘John G. Paton Co. its broker for the William F. Wilsdon Co., Cleveland, and 88,544,000 Ibs. were eviscerated for 
‘metropolitan New York area. recommended by A. K. Ackerman Co. sale. 
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4 
For Canning Fanciest Cremogenized 
a and Whole Kernel Corns: 
__HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREAMAKERS, 
{ MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
| AND ACCESSORY EQUIPMENT. 
OTHE UNITED COMPANY 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 


ASPARAGUS 
Calif. All Green, Fey., No. 2 


BEANS, StrINGLEss, GREEN 


MARYLAND 
Ex. Std., No. 303 1.45 
No. 10 8.00 
Fey., Rd., cut, No. 303........ 1.40-1.60 
Bei, Curb, B OB. -95 
No. 303 1.35-1.45 
No. 2 1.50-1.60 
No. 2% 2.35 
No. 10 8.25-8.50 
Std., Cut, No. 1.25-1.30 
No. 2 1.40-1.50 
No. 10 7.75-8.00 
WISCONSIN 
Fey., Wh., 3 sv., No. 303........+ 2.35 
Fey., Cut, 3 sv., No. 303......1.70-1.90 
Fey., 4 sv., No. + 60 
5 sv. 1.55 
Ex. Std., 4 sv., No. 1.45 
Ex. Std., 5 sv., No. 302 wie 
Std., Cut, No. 303 (nom.)......... — 
NortHwest (Blue Lakes) 
Ex. Std., Cut, No. 
New YorkK 
Fey., Cut, 3 sv., No. 308...... 1.70-1.80 
No, 2 1.95 
No. 10 9.50 
4 sv., No. 303 1.50-1.75 
No. 2 1.60 
No. 10 8.50 
Fey. Cut, Wax, 4 sv., No. 303....1.65 
TEXAS 
Fey., Whole, No. 
Ex. Std., Whole, No. 10. : 
Fey., Cut No. 1.90 
No. 10 9.50 
No. 10 7.50 
BEANS, LIMA 
Tri States, 
BEETS 
N. Y., Fey., Diced No. 2......1.30-1.35 
Wis., Sliced, Fey., 8 02. ........0 -75 
BOB 1.174%4-1.20 
No. 2 1.2744-1.30 
No. 2% 1.60-1.65 
No. 10 5.85-6.00 
Cut, BOB 1.02%4-1.05 
No. 1.1214-1.15 
No. 5.00 
B, 20/0 1.35 
15/0 1.50 
20/0 1.65 
40/0 2.10 
80/0 2.50 
Texas, Fcy., Sl., No. 308.............. 1.10 
No. 10 5.50 
Fey., Diced, No. 
No. 10 5.00 
Quartered, No. 1.05 
No. 10 5.25 
Fey., Wh., No. 303, 8/10 ct......... 1.10 
16/20 1.35 
No. 10, 60/80 6.00 
85/100 6.75 
150/175 8.00 
CARROTS 
N.Y. Fey., Diced, No .308............ 1.30 
No. 10 7.00 
is., Fey., Diced, 
1.2214-1.25 
No. 10 6.50-6.75 
Md., Fey., Diced No. 3038.............. 1.30 
No. 2 1.40 
No. 10 6.50 
Texas, Fey., Sl. or Diced, 
No. 303 1.15 
No. 10 6.00 
No. 10 5.00 


CORN— 
EAST 
Fey. Gold., W.K., No. 308....1.60-1.75 
No. 10 10.00 
No. 10 9.00-9.50 
Std., No. 303 1.30 
Fey. Gold., C.S., No. 308......1.50-1.65 
No. 10 9.50 
No. 10 8.75-9.00 
Std., No. 303 1,20-1.30 
MIDWEST 
W.K. Gold., Fey., 8 o2z......... 1.00-1.05 
No. 303 1.45-1.65 
12 oz. Vae 
No. 10 9.75-10.00 
Bix, Bed... BOB 1.30-1.45 
No. 10 
C.S. Gold., Fey., 8 02. ...... 1,00-1.05 
No. 303 1.45-1.55 
9.75-10.00 
No. 10 8.50-9.00 
1.20-1.25 
No. 10 — 
Co. Gent., Fey., No. 303.........000 1.70 
PEAS 
MARYLAND ALASKAS 
Ex. Std., Unar., No. 1.35 
Ex. Std., 2 sv., No. 2........ 1.65 
3 sv., No. 10 8.00 
No. 2 . — 
No. 10 7.50 
No. 10 7.00-7.50 
Std., 4 sv., No. 808... 1.25-1.30 
No. 10 7.00-7.50 


MARYLAND SWEETS 
Fey., Ung., 8 oz. ..... 
Ex. Std., Ung., 8 oz. ..... 


9006" 
-80- .90 


Ex. Std., Ung., No. 303........ 1.30-1.40 
No. 2 1.45 
No. 10 8.00-8.50 

Std. Ungr., No. 308..........0 1.15-1.25 
No. 10 7.50 

NorTHWEST SWEETS 

No. 303 1.93% 

2 sv. 8 oz. 1.07% 
No. 303 1.83 

5 sv., 8 oz. -80 
No. 303 1.35 

No. 303 1.25 
No. 10 7.25 

MIDWEST ALASKAS 

No. 303 ...... 2.00 
12.00-12.50 

1.75 

11.00 

90- .95 

10- 1.42% 

1.35 


87% 
1.25 
1.30 
6.75-7.00 
Mipwest SWEETS 
Fey., 2 sv., No. 303... 2.00 
Fey., 3 sv., No. 308..... -++1.60-1.65 
Fey., 4 No. 1.50-1.55 
No. 10 8.50-8.75 
Fey., No. 1.35-1.40 
No. 10 8.00-8.25 
Fey., Ung., No. 1.50-1.55 
Ex. Std., 3 sv., No. 308....1.85-1.4214 
Ex. Std., 4 sv., No. 303........ 1.30-1.35 
No. 10 
No. 10 7.50-7.75 
Ex. Std., Ung., 8 02. -80- .85 
No. 303 1.35 
No. 10 8.00-8.50 
Std., 5 sv., No. 303 1.15 
No. 10 7.00 


Std., Ungr., No. 1,15-1.20 


CANNED FOOD PRICES 


SAUERKRAUT (nominally quoted) 


Midwest, Fey., No. 303........... 1.27% 
No. 2 1.387% 
No. 2% 1.75 
No. 10 5.85 

Utah, Fey., No. 1.85 
No. 303 1.27% 

SPINACH 

No. 303 1.35 
No. 2 1.30-1.50 
No. 2% 1.90-1.95 
No. 10 6.25-6.75 

No. 1,25-1.30 
No. 1.60-1.65 
No. 10 5.00-5.25 

Calif., Fey., 8 oz. J 
1.05-1.10 
No. 2 1.15-1.30 
No. 10 4.85-5.25 

SWEET POTATOES 

Md., No. 214, Fey., Sy. 

Texas, Wh., No. 2 2.35 
No. 21% 2.90 
No. 10 10.50 

TOMATOES 

Md., Ex. Std., No. 303........ 1.55-1.65 
No. 2 1.65-1.85 
No, 2% 2.50-2.75 
No. 10 

1.05-1.15 
1.30-1.40 
No. 2 1.45-1.55 
No. 21% 2,152.25 
No. 10 7.75-8.00 

New York, Fey., No. 2......ccccc0000 2.40 

Ex. Std., No. 2 1.85-1.90 
No. 10 9.00 

Indiana 

No. 2% 3.15-3.25 

Fey., No. 2 2.10 

Ex. Std., No. 1 1.25 
1.70 
No. 2 1.85-1.95 
No. 2% 2.65 
No. 10 8.75 

Std., No. 1 1.20 
No. 2 1.65-1.70 
No. 2% 2.45-2.50 
No. 10 8.50 

Calif., Fey., S.P., No. 303....1.70-1.85 
No. 2 2.10-2.20 
No. 2% 2.75-2.85 
No. 10 9.25 

1.70 
No. 2% 2.25 
No. 10 8.00-8.25 

1.40 
No. 2 1.60-1.65 
1.95-2.00 
No. 10 7.00 

No. 303 
No. 2 
No. 10 7.25 

TOMATO CATSUP 

Ind., Ex. Std., 14 oz. gl. ....1.40-1.50 

TOMATO PASTE (Per Case) 

No. 10 12.50-13.85 

TOMATO PUREE 

Calif. Fey., 1.06, No. 1T.......... 1.621% 
No. 2% 2.55 
No. 10 6.75-7.25 

No. 10 6.25-6.50 

FRUITS 
APPLE SAUCE 
N.Y., Fey., 8 oz. 
No. 
No. 2 1 85-1 90 
No. 10 8.75 

Mich., Fey., No. 1.70-1.75 
No. 10 .... 8.50 

Vas, MO. 1.55-1.60 
1.85 
No. 10 8.50-8.75 

Cont, Wes 45 


APRICOTS 
Halves, Fey., No. 
No. 10 11.50 
No. 10 11.25 
Std., No. 2% 2.70 
No. 10 9.75 
Fey., Wh Peeled, No. 2%............ 3.40 
Choice 2.97% 
CHERRIES 
R.S.P., Water, No. 2.10-2.20 
No. 10 11.00 
Calif, R.A., Fey., No. 2%4....8.70-3.75 
Std., No. 2% 3.30 
COCKTAIL 
Fey., No. 1 or 303 2.25 
No. 21% 3.25-3.45 
No. 10 12.75 
Choice, No. 2.07% 
No. 10 ‘ 11.65 
PEACHES 


Choice, No. 
Std., No. 2% 
Fey., Elbertas, No. 2% 


PEARS 
N.W., Fey. Bart., 8 02. 1.37% 
No. 1 and 303 2.35 
No. 2% 3.75 
No. 10 13.00 
Choice, 8 oz. 1.27% 
No. 1 and 303 2.15 
No. 2% 3.35 
No. 10 11.75 
Calif. NO. 3.60 
Choice, No. 2% 1023.25 
Std., No. 2144 2.90 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.80 
No. 2% 3.20 
No. 10 12.40 
Crushed, NO. 2 2.40 
No. 2% 2.85-2.95 
No. 10 9.60 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 2........cs0000 2.15 
No. 2% 2.60 


JUICES 
CITRUS, BLENDED 


Fla., No. 2 1.05-1.10 


46 02. 2.40-2.50 
No. 10 4.50-4.80 
GRAPEFRUIT 
1.00 
2.20-2.25 
No. 10 4.30-4.55 
ORANGE 
Fla., No. 2 1,10-1.15 
4.85-5.10 
PINEAPPLE 
Hawaiian, Fey., No. 1.12% 
46 oz. 2.50 
No. 10 5.20 
TOMATO 
1,15-1.25 
46 oz. 2.40-2.50 
46 oz. 2.35-2.45 
No. 10 4.50-4.60 
FISH 
SALMON—PErR CASE 
Alaska, Red, No, 1T.......... 27.00-30.00 
14's 17.50-18.50 
Peak, Teall, MO. 
11.00-12.00 
Chums, Tall, No. 1............ 16.00-16.50 
9.00 
SARDINES—Per Case 
Maine, Oil 7.50 
Cal. 1-lb. Ovals with j 
Tomato Sauce (Nom.)......... 9.25 


TUNA—PER CASE 
Fey., White Meat, 14’s......14.00-16.00 
Fey., Light Meat, 14’s..... 
Chunks and Fiakes........11.50-13.50 


Grated 9.00-10.00 


-13.00-14.75 
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